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NEW-YORK TRIBUNE

ILLUSTRATED SUPPLEMENT.

A BEEIFSTEAK DINNER AT “THE MORGUE."

THESE BFEFSTEAK DINNERS.

regulation, no purpose and no law, beyond a
tendeney to come to a focus at intervals and
vat beefsteak. The focus 1s the Morgue, with Its

WHAT THEY ARE AND HOW THEY ARE e wiive at one end and its row of soap
[ oxes around three siden. The Beefsteak Club
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COOKING  AND

NOT NECESSAR Y
DERVFI'L,. WAYS P

PRIMITIVE WAYE OF SELVING

Public attention has been drawn of late inoa

new degree to an Institution of the clty which ls
not itself new. The reports that have been pub-
lished since election of the performanees of cer

tain of the men who were then chosen to control
the ensuing destinles of the expanded clty have
caured wouder to all and cutlosity to some. The

performances referred to are those which have |

taken place at various “heofsteak  dinners”
where the Mayor-clect, the Hegliter-elect and
othera are ecredited with performances which
are as full of promise for the stockyards of Chi-
cago as for the City Hall of New-York, Even
Tammany men, who are simple gouls when |t
comen to questions of believing things to the
glory of thelr own lesders, have shaken their
heads & little over the officlal assertions that a
man could eat and bad eaten seven and a quar-
ter pounds of bedfuteak at a meal. Other per-
gons have hecome fo far Interested as to hint
that they should like to know what a beefsteak
dinner is, anyway. It may be, too, thal some
have been led into the error of supposing that
the becfuteak dinner is distinetly a Tammany
Institution. It shall be the effort of these few
gimple lines to resolve doubts and to l’(‘lll-r\f.t-

misapprehensions,

As to the quantitles of heefsteak eaten, It may
be sald at once that among the anti-Tammany
elements of the city the stories are dishelieved,
It may be that the pounds mentioned in them
bave something of the same relation Lo pounds
avolrdupais that pounds sterllng have o pounds
troy. But the probabli'lty is that the boys led.
But Tammany Is an unpleasant subject, and there
Is no reason why It should monopolize attention
when the next local election Is four years off
The beefstenk dinner ltself is a pleasanter one.
And it is not an exclusively Tammany affair at
all. There was a Hepublican one only a few
nighta ago. And it I8 not even exclugively or
necessarily political. There have been many ex-
cellent and enjoyable beefstenk dinners where
public weal and misrule were not mentioned or
thought of at all

The favorite place for beefsteak dinners In
New-York ls the Morgue, in West Fifty-elghth-
st. It is & big room, rather plain and hare, with
its sides made largely of glass, adjoining a
fiquor shop. It has heen for years the meeting-
place of the Beefsteak Club, an organization
that seems 10 have no limit of membership, no

includes men of many callings, but a theatrk al
clement predominates n it Jesse Willlams, the
well-known musicul director, and Max Freeman,
the vqually  well-known  stage manager, are
atiotas the most potent of ite moving spirita
Thore fre no recognlzed  permanent othioers,
i dg often put in the chalr—that
il dle soap biox f the eres
cent—and there he tries to keep the others in
gotne smort of order Bt the discipline i= rather
more tax than it usually Is when Mr Freeman
Nulwwly

bt Max Fres
is Lt way, an the

I conducting: a comic opera rehearsal
cares muech for rlgid discipline byt some want a
degres of teanguiltity that will allow them e
vat steal, and it hos heen found that this end
Is better wopved by letting Max Freeman try (o
keep the rest in order than by compelling the
rest to try to keep Max Freeman In order

1t is believed by many that n beefsteak dinner
would be Ieretriesvably rulned by the inteoduction
of such convenbenees ng tables, chalra, knives
and forks It is not known whether 1 would or
nut, because (6 hag never been tried, at least at

the Morgue, What s imitators may do or try |

to o, the Morgue cares pot, Ho there i no

thlde at the Morgue, and there are no chalry, |

CAround three sides of the room B oa row of soap

| put on it 1% 4 mug of ale

hoxes, to which reference has been made hefore
Kach guest has a box to sit on. This is regard-
ed an a conglderable eoncesslon. Tt would  be
more informal to stand up. FEach two guests
have another soap box between them, This 1s to
put things on. The most Important thing that Is
Another thing that s
important is a good-sized towel Bome enthusl-
usts maintain, with o show of logie, that when
sou e going to eat beefsteak with youur fingers
w napkin or anything to represent It ls out uf
harmony. Dut this opinion 18 not general, and
useful compeamise I8 made on the towel

Thus the prelininaries of the service are ar-
ranged. The cooking 18 the next important ques-
ton, Perhaps It should have been the first
When you are golng to have a beefsteak dinner
yvou muast first get your beef. It must be care-
fully selected, for It I8 no true beefsteak dinner
unless the resalt s at least four thmes as good
as anything that can be had at any hotel or res-
taurant in New-Yo k. The beef belng seclected
hy momehody who knows how Lo do I, it must
be hung for & sufMcient time to Insure perfect
tenderness. For cooking it must be cut in slices
about two inches thick, certainly not less,

It Is not of much use to try to have a beef-
steak dinner unless your stove was made for the
purpose. It should be of sheetiron, and large

-

cnough to take In a large broiler through Its
frout door. The flre must he made of hickory
wood. This s as Important as any other part of
the process. The fire I8 allowed to burn (tself
| down to a bed of glowing coals. In the mean
!Hm-- the broiler is made ready with its first load.
I‘\~ many of the steaks as It will hold are 1
upon it and a mixture of salt and sugar 18
aprinkled over them to 2 depth of from an eighth
| ta n quarter of an inch, In the preparation and

e of this mixture les one of the secrets of the
skilfil eook of beefateak  Over this black pep-
per is o sprinkled, 1l the white covering of the

stek I8 hidden, Then 1t

When the sieaks are caoked just to the proper
turn thes are taken anlekly from the fire and
dropped Into o large pan of melted butter, The
couk's assistants have them in hand now, while
| the eook hitsel! goeo ol onee to work at broil-
e the pest batel, The steaks are taken out
of the melted butter and cut into slices of some-
thing less than the thickness of a tinger. Each

sroiled

PARISIAN COOKING.

AN ERA OF GASTRONOMIC RENAISSANCH
BEGUN BY THE DUKES OF ROHAN
AND DOBVDEAUVILLE.

BIMPLICITY INSISTED UIMON AT THE JOCKEY
CLUB AND THE CERCLE DE L'UNION—JOSEPH,
FREDERIC, THE CHEF OF PRESIDENT
PAURE AXND THE CHEFS OF THE LEAD-

ING RESTAURANTS WELCOME THE
RETORMATION AND PRVCLAIM
CLASSICAL PURITY IN XHE
ART OF DINING,

Parls, Nuvember 15,

The year 1897 will be memorable {n the annals
of French cookery, for it marks the entry Inte
what may be called its period of renalssance,
Just as the revival of the classical purity la
palnting, sculpture, lterature and architecturs
was offected [n the sixteenth century under the
influsnee of the Mediel, 80 is the art of cooking
accomplishing at the cloge of the nineteenth
century a similar regeneration under the Inspl-
ratimn and patronage of such master gourmets
as the Due de Rohan, the Due de Doudeauville,
the Marquis de Jaucourt, M. Blschoffshelm and
a select coterle of their disciples, whose kitchens
to-day are acknowledged to be the standard of
the highest mode=n development 5f the gastro-
norale art, The new departure already imparted
to French cooking eannot fall before long to
make Itself felt in New-York, and will eventa-
ally penetrate to every corner of Christendom
where well-cooked and well-served dinners are
approciated,

The far-reaching Importance of this movement
may be made elearer by a brief reference to
French cullnary history. Records preserved in
the French National Libreary, some of which
are embodled In the works of Grimod de la
Revnidre, Brillat-Savarin, Balzae, Theodore
Child and Charles Monseler conclusively show
that of all the cookery ever achieved that which
prevailed  during  the Regency of the Due
d'Orleans came the nearest to absolute perfece
tion. A contemporary of the “petits soupers” of
the elghteenth century, Grimm, the author of
the famous “Correspondance Littéraire, has ex-
presocd nlg belief that the sumptucusness of the
Roman tables of the days of Lucullus was not
to be compared with the refinement resulting
I!n that classical simplicity which characterized
the covking of the Regeney. The culinary efforts
of the first quarter of the eighteenth century

wllee I8 1400 on o little siiee of bread. These are

hspeoswed anon platter and passed arcand. Fach
L guest takes a shee of brewd, with ita slice of
L ateak on it, in his fingers, At the same time cel-

| ory 15 passed, and the mugs are flled up with |

[mle. The dinner s 1o,

This eating of heefsteuk with the fingers is not
wuch a terrible thing as it sounds, 1t must be
| remembered that eack bit of steak les comfort-
ably on s stice of bread, and the bread is all
that has to e touched, The meat, having been

cooked nnd semvenl docs not have to be rent and
torn asundes, It is Just as caxy to bite through
the slices of Lread and meat together as it the
bread had nothing but butter on It If your
stenk comes out any tougher than butter, you
may set your beefst dinner down as & fallure
and hope to do better next time,

The vouking goed steadily on. As soon as o
bateh of steaks o ready it s passed around and
| the cook beging on ancther,  By-and-hy comes
about a platter heapod with the bones that have
been takep from the steaks before they were
slieed.  Those who remember that “the nearer
the bone the sweeler the meat” take these and
gnaw them, Those who are not so full of wise
gaws let them pass. The cook goes on cooking
us long as he thinks that anybody can be iu-.
duced te eat steaks, After that he brolls a few |
lamb chops, which are gerved for dessert, The
dinner ends with these, unless there Is still some
ale left which somebody wants to finish up.
After the dinner the guests may enlertain one
another, If they feel llke entertaining, or there
may be speaking, If anybody is atill able Lo
gpeak. The gafest way, If entertalnment s de-
sired, I8 to hire performers for it who do npot

Join ln the dinner,

properly  bied,  radsed,  kilksl,  dressed, hung. |

JOBEFPH.
| Proprietor and chef of the Restaurant Joseph, I8
the Rue Marivaux.

v ore directed toward developing the natural pre=-
dominating favor of each element and prevent=
ing its taste from belng vitiated or neutralized
' by a profusion of discordant condiments and
seasonings. It was under the Regency that the
sclence of roasting reached its apagee—""the
Joint submitted to the heat of an intense but
open fire, which coagulated the surface, thereby
retalning the juice during a continuance of the
ronsting process before a more moderate fire.”

[t was during the Regency that Intelligent re-
veas h, infinite care, labor and costly sacrifice
svolved from primary bases sauces never since
rivalled In purity and fineness of tante, I was
the time when grands seigneurs like the Marquils
de Béchamel, the Due de Soublse, the Duec de
Wichelleu, Maréchal Villeruy, Prinee de Condé
and the Due de Montmorency Immortalizsed
themselves by combining those fundamental
sauces and dishes whose names remaln to-day
housgehold words throughout Europe and Amers
fea. The Hegent himself invented the famous
“pain de foie gras it d'Oriéans,” the “"mahon-
naise,” now familiar as the mayonnalse, and also
the “sauce A la régence,” compounded by the
slow reduction and pulverization of tender
poultry. The Regency, whatever else may be
sald of it, certainly constituted the Augustan era
of the gastronomic art.

Under Louis XV cookery remained stationary,
with a slight tendency toward complexity. With
Louls XVI1 came a change toward profusion and
fncongruity. During the First Emplre there was
a slight improvement, which continued with the
Hestoration and until Louls Philippe. But with
the Third Emplre exotic tastes set In, which



